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In the last few years, great attention has been paid to the antioxidant phenolic compounds, 
since they are bioactive compounds with ability to promote several benefits for human health, 
such as the reduction in the incidence of degenerative diseases like cancer and diabetes, 
reduction in risk factors of cardiovascular diseases, antioxidant, anti-mutagenic, anti-
allergenic, anti-inflammatory, and anti-microbial effects, among others [1]. Marine flora and 
fauna are reported to have a wide number of interesting biological properties, which allow 
their use in several medical applications. Seaweeds, in particular, are reported to be rich in 
polysaccharides, minerals, proteins and vitamins. However, the antioxidant activity of these 
marine species has been few documented. The present study aimed to determine the 
antioxidant activity and total phenolic content in four of the most common edible seaweeds, 
namely Sweet Kombu (Laminaria saccharina), Nori (Porphyra umbilicalis), Dulse (Palmaria 
palmata), and Sea Spaghetti (Himanthalia elongata). The antioxidant activity determined by 
different methods revealed Sea Spaghetti as being the specie with the highest antioxidant 
potential. These results are of interest since antioxidant compounds are beneficial for the 
human health, and antioxidant compounds obtained from natural sources are preferred for 
consumption than synthetic antioxidants. The presence of antioxidant phenolic compounds in 
the edible seaweeds could also elevate their value in the human diet as food and 
pharmaceutical supplements [2].  
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